
Whipped Yellisons goat’s cheese, grapes, pickled walnut, radish, truffle  £9.50

Coley a la plancha, cucumber, kohlrabi, chili, basil, sesame  £12.50

Confit chicken press, tarragon and Dijon emulsion, brioche  £12.00

Lamb faggot, smoked Jersey Royal, sour cream, dill and wild rice   £11.50 
Cured sea trout, pink peppercorn, crème fraîche, watercress, grapefruit   £12.50

À LA CARTE

Please note a discretionary 12.5% service charge will be automatically added to your bill, please do not hesitate to ask if you wish for this to be removed
At the Chester Grosvenor we make every effort to accommodate the dietary requirements of our guests. Please advise us of your specific requirements prior to 

ordering to ensure we provide accurate information on the ingredients and allergens in our dishes.
As our food is prepared in centralised kitchens where allergens are present, we therefore cannot guarantee complete separation.

Breads from our in-house baker, butter    £4.25

Globe olives    £4.25

Salt and pepper cashews    £4.25 

Roast chicken breast and confit thigh, pomme dauphine, 
wild garlic, spring onion

£24.50

Slow cooked spelt grain, coconut, 
cumin spiced carrot, kale

£19.00

Salt aged Cumbrian pork, boudin noir, spring cabbage, 
Normande sauce

£25.00

Grilled pollock, Cornish crab dumpling, 
spring pea chowder, sea herbs 

£23.00 

Stonebass, broccoli, anchovy, gnocchi, gremolata
£23.50 

Pavé of salmon, herb potatoes, 
watercress, hollandaise                                                                                

£21.00

PLAT PRINCIPALS

Served with portabella mushroom, roasted vine tomatoes, 
bearnaise and beef extract butter 

Calf’s liver, bacon and onions   
£28.00

 Cumbrian salt aged beef 
Fillet 8oz   £39.00 

Rib eye 10oz   £31.00

Steak au poivre, fries
 £24.00

Sauces 
Peppercorn, Roquefort, Hollandaise                                                           

£4.50

 Paris-Brest, Caramelia chocolate, praline, gianduja and whipped cream   £8.00

Fresh forced Yorkshire rhubarb, custard Pavlova   £8.00

Roasted and iced banana cream, dark rum and lime, salted peanut  £8.00

Coupe, chocolate fudge brownie, vanilla ice cream and hazelnut  £5.50

Artisan cheeses and pairings   £12.50

DESSERTS AND CHEESE

SIDES / SALADS

BREADS AND OLIVES

HORS D’OEUVRES

Creamed Maris Pipers

Hand cut chips

Rosemary pomme frites 

Spring tomatoes, aged balsamic, 
basil

Baby potato salad, mint, aioli  
  

Leaf spinach, nutmeg butter

House mixed leaves

Roast Heritage beetroot, chicory

      
All £4.50

JOSPER GRILLS

 

Colchester oysters – Nature £8.00/pair

Colchester oysters – Rockefeller £10.00/pair

OYSTERS


